
HAPPY HOUR
served daily 2 – 5pm

FOOD 
Meat & Cheese Board   18

33rd State Loaded Tater Tots   13

Black & White Fries   13

Margherita Flatbread   11.50

Crystal Smash Burger* a la carte   10

BAR MENU
Gluten Free Ⓖ   Vegan ✿   Vegetarian Ⓥ   May '25 
*Items are cooked to order. Consuming raw or under cooked 
eggs & meats may increase your risk of foodborne illness. 
**Every effort will be made to minimize contact with gluten   

SMALL BITES & 
SHARES
Cellarmasters Steak & Mushroom Bites* beef ribeye, 
button mushrooms, Black Rabbit Red wine demi-glace, 
horseradish sour cream, garlic bread   21 

Meat & Cheese Board cured meats, artisan cheeses, 
quince paste, rosemary nuts, fresh fruit   21

Dry-Fried Chicken Wings sweet soy, ginger, scallions, 
Thai chili   19

Margherita Flatbread tomato confit, basil chiffonade, 
fresh mozzarella, balsamic glaze   15.50

Fried Calamari preserved lemon aioli   17

Black & White Fries white truffle oil, Parmesan,  
fresh parsley, black garlic aioli   17 Ⓥ

33rd State Loaded Tater Tots maple-stout smoked pork 
belly, Brie cream sauce, truffle salt, fresh herbs   17 

Blind Tiger Prime Rib Slider Trio white cheddar, 
marinated onions, horseradish sauce, Hawaiian roll   14.50

Rosemary Nuts   6.50 Ⓥ

WOOD-FIRED PIZZA
Stage Right Pesto basil pesto sauce, sundried tomatoes,  
garlic confit, orange-chili olives, fresh mozzarella, galic oil-
brushed crust   22 Ⓥ 

Sugar Magnolias Sweet Heat artisan tomato sauce, 
Italian sausage, Calabrian peppers, garlic oil & ricotta   22

Hammerhead BBQ Chicken garlic-roasted chicken, 
mozzarella, bell peppers, red onion, fresh cilantro & 
Hammerhead BBQ sauce   21.50

A Love Supreme artisan tomato sauce, fresh mozzarella, 
Olympia Provisions sweetheart ham, fennel sausage, 
pepperoni, olives, Mama Lil’s peppers, red onion, 
mushroom   21

A LA CARTE BURGERS 
ground brisket, sirloin & chuck beef patty, lettuce, red onion, 
pickles, secret sauce, toasted bun

Crystal Smash* American cheese   13

Dungeon Master Smash* shiitake & crimini 
mushrooms, Gruyère   16.75

Communication Smash Down* pickled peppers,  
caramelized onions, mushrooms, Gruyère    16.75

General Neon Smash* Rogue blue cheese & bacon   17.75

BLACK BEAN QUINOA  
avocado, roasted red pepper spread, lettuce, tomato  
on a bun   16 ✿Ⓥ

DRINK
1.50 OFF

McMenamins Beer pint

Edgefield Hard Cider pint

Edgefield Wines glass

Well Drinks  Old Crow Bourbon  •  Joe Penney's Gin 
Spar Vodka  •  Spar Citrus Vodka 

Lunazul Blanco Tequila  •  Flor de Caña Rum 
Lauder's Scotch  •  High Council Brandy

2 OFF
Featured Illustrated Cocktails 

Edgefield Wine Flight three samples

Brewery Flight six samples

Cider Flight three samples

Distillery Flight three samples 

5 OFF 
Edgefield Wines bottle


